The aim of the study was to prepare squash from different fruits and to investigate the effect of Potassium metabisulphite (0.1%), storage time and temperature on the physiochemical and organoleptic properties of samples. During this study total five samples were prepared utilizing five different fruits which were peach, apple, guava, mango and lime such as X1, X2, X3, X4 and X5 and were preserved with 0.1% Potassium metabisulphite. The purpose of utilizing these fruits to prevent post-harvest loss in the peak season which is due to lack of proper post-harvest handling and preserving facility. These samples were randomly analyzed physiochemically (pH, acidity, ascorbic acid content and total soluble solids) and organoleptically (taste, color and odor) with the storage interval of 15 days during one month storage. A decrease was observed in pH and ascorbic acid content while acidity and total soluble solids were found increased at α value less than 0.05 during storage. From this study it was concluded that X4 [ (25% mango pulp + 25% distilled water + 50%Sugar + Citric acid (0.75%) + 0.1% Potassium metabisulphite (0.075%)] stayed very much acceptable as compared to others because of minimum changes in sensory evaluation score and physicochemical characteristics. Fruit based beverages are very important food products; further study is suggested on the refrigerated temperature to know the effect of temperature. Study on effect of other preservatives in different concentration is also recommended in future.
Introduction
Squash is a beverage that is made from the combination of fruit pulp and sugar with the addition of water. Sugar is responsible for its sweet flavour [1] . Fruits and vegetables are good source of phytochemicals which are essential for many body functions many of them are antioxidants such as flavonoids and quercetin [2] . Peach (Prunus persica L.) is one among the four local fruits of China. It belongs to Northwest China between the Tarim Basin and the slopes of Kunlun mountains, the place where it was first domesticated and cultivated [3] . According to statistics of FAO, in 2000 the total planting area of peach in China was 908 000 hectares and the yield was 3 830 000 tonnes. It is considered the leading country for peach production. In Northern areas of Pakistan peaches said to be the traditional crop where it occupies the area of 4543 hectares with the production of 48284 tonnes. Peach is an essential moneymaking fruit tree of Balochistan, with an area under cultivation of 60.22 hectares and production of 30.31 tonnes [4] . In respect to composition a medium peach contain 465 IU of vitamin A to compete the causing of aging and its ß-carotene also helps to form a strong immune system to prohibit damage from free radicals, also to preclude many skin maladies [5] . Furthermore, peaches contain high amount of potassium, which is helpful for the maintenance of heart health and anticipation or regulation of high blood pressure [6] . Apple (Malus sylvestris) is one among well-known cultivated fruits. Production of apple throughout the World in 2008 was 64,255,520 tonnes and China ranked first with production of 27,507,000 tonnes. The total area, reported under apple in Pakistan is about 45875 hectares with total production of 589281 tonnes (1998-99) per annum. It is mainly grown in hilly areas of Punjab, KPK and Balochistan. Important varieties are Kashmiri, Kandhari, Amri, Qalat Special, Golden delicious, Red delicious and Kulu. Apple also helps to handle dysentery [7] . Apple has the ability to stop the occurrence of Alzheimer's and Parkinson's diseases. Apart from these benefits, it also helps in dental care and skin care. The factors which affect the shelf-life of apple are the primary contamination by post-harvest pathogens and the condition in which it is kept. Due to their reasonable high metabolic activity, apple loss their quality during storage [8] .They are collected over a limited period of time; that is why it is very important to arrange storage for the fruits to alter marketing and preserve high quality. Cold storage is mainly used to minimize the rate of respiration and ethylene production and also to increase the shelf-life of fruits. Long post-harvest life in cool storage is highly dependent on fruit quality [9]. Guava (Psidium guajava) family Myrtaceae is extensively grown all over the tropics and sub-tropics. Tropical America is the origin of guava but it has been in cultivation since early 17 th In Pakistan peach, apple, guava, lime and mangoes are eaten in fresh form but during peak season when their production is high, post-harvest losses occur because of lacking proper handling and storage facilities. Keeping in view their nutritional significance and nutritionists suggestion to increase consumption of fruits and vegetables to decrease chances of obesity and cardiovascular diseases in population and to prevent post-harvest losses by product development, the present study was designed.
Materials and methods
Best quality fresh, mature and juicy fruits of peach, apple, guava, mango and lime were selected and bought from local fruit market of Peshawar and brought to Food processing lab of Nuclear Institute for Food and Agriculture Peshawar, KPK Pakistan. All the fruits were washed with water, after washing of fruits these fruits were peeled off and the seeds were been removed and then juice was extracted with the help of a juice extractor. The five samples were prepared by mixing the juice with sugar and distilled water in ratio of (2:2:4). Citric acid and Potassium metabisulphite was also added at the last. And were transferred to plastic bottles and kept at room temperature and labelled as X1, X2, X3, X4 and X5 (Table  1) . Total soluble solids (°brix) of samples On first day Ascorbic acid value of all samples was calculated as X1 (54), X2 (58), X3 (50), X4 (53) and X5 (53) °brix and on final day results were noted as X1 (60), X2 (60), X3 (53), X4 (54) and X5 (56) and degree °brix respectively. The average value was found decreased from 53.6 to 56.80 °brix respectively at α value less than 0.05. In samples highest percent decrease was observed inX1 (10%) second was X3 (7.40%) and lowest decrease in percent was observed in percentX4 (1.88%) next was X2 (3.33%) (Table no. 04) while highest mean value was noted in X2 (59) second by X1(57) and lowest mean value was observed in X3 (52) next was X4 (53.33) ( Table 5) . It is clear from statistical analysis that storage time strongly affect all the sample equally. These results are in similarity with the findings of [36] in their studies on lime juice. Color score of samples On the first day judges score for color of all samples was calculated as X1 (8.0), X2 (7.6), X3 (7.3), X 4 (9.0) and X5 (6.5) percent and on final day results were noted as X1 (7.5), X2 (7.0), X3 (6.5), X4 (8.5) and X5 (6.0) percent respectively. The average value was found decreased from7.68 to 7.10% at α value less than 0.05. In samples highest mean score of judges was observed inX4 (8.73%) second was X1(7.83%) and lowest decrease in mean score of judges was observed in X5 (6.30%) next was X3 (6.93%) ( Odour score of samples On first day judges score for odour all samples was calculated as X1 (8.7), X2 (8.0), X3 (8.5), X 4 (9.0) and X5 (6.5) percent and on final day results were noted as X1 (7.0), X2 (6.5), X3 (5.7), X4 (8.0) and X5 (2.00) percent respectively. The average value was found decreased from 8.14 to 6.90% at α value less than 0.05. Maximum mean score of judges for flavor was obtained by X4 (8.50) followed by X1 (7.73) and minimum mean score was obtained X5 (6.16) next was X2 (7.16).
Maximum decrease in judges score was found in X1 (19.54) and next was X2(18.75) and minimum decrease was found in X5 (7.69) and next was X4 (11.11) ( Taste score of samples On first day judges score for tase value of all samples was calculated as X1 (8.0), X2 (7.5), X3 (7.0), X 4 (9.0) and X5 (8.0) percent and on final day results were noted as X1 (7.3), X2 (6.5), X3 (6.0), X4 (8.5) and X5 (6.5) percent respectively. The average value was found decreased from 7.90 to 6.96 % at α value less than 0.05. Highest mean value was noted in X4 (8.66) second was X1 (7.6) and lowest mean value was observed in X3 (6.66) next wasX2 (7.0) ( 
